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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


"     POULTRY   BUYING  SPECIFICATIONS  FOR  INSTITUTIONS 


Buyers  of  large  quantities  of  poultry  should  be  able  to  specify  and  to  be 
sure  of  getting  the  kind  of  product  they  need. 

United  States  classes,  standards  and  grades  for  poultry  provide  a  basis 
which  may  be  used  in  drawing  up  specifications  in  simple  accurate  terms  that 
are  widely  used  and  understood. 

The  following  information  should  be  included  in  specifications  to  pro- 
spective suppliers: 

1.  Kind  k.     Individual  weights  (size) 

2.  Type  5.  Style 

3.  Class  6.  Grades 

Kind  refers  to  the  species  such  as  chickens,  turkeys,  ducks,  geese, 
guineas  and  pigeons. 

Type   indicates  whether  the  poultry  is  fresh  chilled  or  frozen.  It  is  im- 
portant that  the  type  be  specified.  Fresh  chilled  poultry  may  be  held  at  kO°F, 
for  three  or  four  days.  If  cooling  facilities  are  not  available,  fresh  chilled 
poultry  should  be  used  within  a  few  hours  of  delivery.  Frozen  poultry  should 
be  delivered  far  enough  in  advance  of  use  to  allow  for  thawing  prior  to  cook- 
ing. Depending  on  the  size  of  the  birds,  two  to  four  days  at  *+0°F.  will  be 
necessary.  Frozen  poultry  should  be  cooked  promptly  after  thawing. 

Class  indicates  the  physical  characteristics  due  to  age  and  sex.  Some 
kinds  of  poultry,  such  as  guineas,  have  only  two  classes,  young  and  old.  The 
young  of  other  kinds  are  divided  into  classes  on  the  basis  of  the  usual  method 
of  cooking,  such  as  broiling,  frying,  and  roasting. 

Size  or  weight  specifications  will  vary  with  the  method  of  serving.  As  a 
general  rule,  the  larger  sizes  are  more  economical  for  serving  roasted  poultry. 
This  is  not  true  of  roasted  ducklings,  however,  which  are  often  quartered  for 
individual  servings.  The  size  of  poultry  items  purchased  for  broiling  will  be 
determined  according  to  whether  they  are  to  be  served  whole,  halved,  or  quar- 
tered and  the  size  of  individual  portions  desired. 

Style  refers  to  the  way  the  poultry  is  processed;  whether  it  is  completely 
dressed  and  eviscerated  and  prepared  in  Ready-to-Cook  style,  or  whether  it  is 
Dressed  with  only  the  blood  and  feathers  removed. 

Grade  means  *the  quality  of  the  product  based  on  such  factors  as  fleshing, 
fat  covering,  and  freedom  from  defects  as  cuts,  tears,  and  discolorations. 
U.  S.  Grade  A  is  recommended  when  poultry  is  to  be  carved  at  the  table,  or  is 
to  be  served  whole,  halved,  or  quartered.  In  addition  to  its  more  desirable 
appearance,  U.  S.  Grade  A  poultry  will  generally  have  a  larger  amount  of  meat 
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in  relation  to  the  carcass  -weight.  While  the  defects  permitted  In  U.  S.  Grade 
B  will  not  he  noticeahle  when  the  poultry  is  served  in  sliced  or  cut-up  por- 
tions, it  does  not  follow  necessarily  that  savings  can  he  made  hy  "buying  U.  S. 
Grade  B  if  portions  of  equal  weight  are  served. 

In  order  to  assure  delivery  of  the  quality  ordered,  specifications  should 
require  that  the  poultry  hear  the  official  grade  and  inspection  legend  of  the 
U.  S.  Department  of  Agriculture,  or  an  acceptance  stamp  as  illustrated  "below. 

Acceptance  Service  Available  for  Institutions 


Arrangements  may  he  made  for  the  acceptance  service  available  under  the 
Federal -State  grading  program.  This  type  of  service  can  he  obtained  in  every 
State  by  applying  to  one  of  the  U.  S.  Department  of  Agriculture  poultry  grad- 
ing offices  which  are  located  in  most  of  the  large  cities,  or  by  writing  to  the 
Poultry  Division,  Agricultural  Marketing  Service, 
Washington  25,  D.  C.  The  cost  of  this  service  is 
nominal  when  shipment  from  one  vendor  totals  more 
than  500  pounds.  Under  this  program,  buyers  can 
have  their  poultry  purchases  inspected  for  com- 
pliance to  their  specific  requirements.  When  poul- 
try is  bought  on  the  basis  of  contract  specifica- 
tions, each  package  is  stamped  to  show  that  the  de- 
livery is  acceptable.  An  example  of  an  acceptance 
stamp  is  shown  at  the  right. 
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A. 

GRADED 

* 

5-7-56   * 

ACCEPTED  FOR 
ACE  FOOD  SHOPS 

By  purchasing  officially  graded  poultry,  restaurants  can  buy  on  the  basis 
of  competitive  bids  with  assurance  that  the  products  delivered  will  meet  their 
requirements.  Invoices  are  stamped  to  let  management  know  that  the  delivery 
has  met  specifications  and  payment  is  in  order.  Certificates  are  also  issued 
to  attest  to  the  quality,  class,  weight  and  other  requirements  of  poultry  de- 
liveries.  Uniformly  sized  birds  and  accurate  weights  are  important  to  the 
buyer.  Many  users  of  the  acceptance  service  require  that  the  product  be  graded 
within  1  or  2  days  of  delivery  date  in  order  to  have  added  assurance  that  the 
quality  delivered  is  in  line  with  quality  paid  for.  The  field  staff  and  the 
Washington,  D.  C.  office  of  the  Poultry  Grading  Service  will  be  glad  to  discuss 
poultry  procurement  problems  with  quantity  buyers  and  assist  them  in  developing 
buying  specifications. 


Unless  additional  requirements  are  stip 
ulated,  most  purchases  can  be  made  on  the  basis 
of  the  U.  S.  Grades  for  Poultry.  In  such  in- 
stances, all  that  buyers  need  to  specify  in 
making  purchases  is  the  class,  quality,  weight 
range  and  U.  S.  Grade  desired.  Buyers  whose  re- 
quirements run  to  shipments  under  500  pounds  can 
avail  themselves  of  this  service  without  added 
cost,  because  the  product  will  come  from  bulk 
shipments  previously  graded  and  inspected.  The 
official  inspection  mark  and  grade  mark  are 
shown  at  the  right. 
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Invitations  to  bid  can  "be  simple  or  elaborate.  Private  buyers  generally 
need  not  elaborate  on  the  general  requirements.  The  most  important  thing  is 
to  describe  the  item  needed  in  such  understandable  language  that  all  parties 
can  avail  themselves  of  the  services  of  an  unbiased  arbiter  in  case  of  dis- 
agreement. It  is  suggested  that  forms  be  printed  so  that  items  to  be  pur- 
chased may  be  typed  or  mimeographed  in  the  appropriate  columns.  Buyers  who 
buy  only  by  telephone  might  want  to  have  a  similar  form  prepared,  listing  all 
items  commonly  bought  and  to  record  bids  received  by  telephone. 

A  simplified  invitation  to  bid  might  follow  the  pattern  illustrated: 


INVITATICW,  BID,  AND  AWARD 


Issued  by 

Manager 

Ever-ready  Restaurant 


Address 

1122  Supply  Street 

Happy  Haven,  Maryland 


Date 


Sealed  bids  in  duplicate  will  be  received  at  the  above  office  until 


,  19 for  the  items  and  in  the  quantities  indicated  for  delivery  on 

the  dates  indicated.  Quantities  indicated  are  approximate  and  may  be  reduced 
on  instruction  of  the  buyer.  Increases  up  to  20  percent  will  be  binding  at 
the  discretion  of  the  buyer. 

All  items  to  be  officially  identified  by  the  U.  S.  Department  of 
Agriculture  for  class  and  quality.  Costs  of  such^  service,  to^be  borne  by  vendor. 


ITEMS 


SUPPLIES 


QUANTITY  UNIT  UNIT  PRICE  AMOUNT 


Chicken,  fresh  chilled 
fryer,  2-1/2  -  3  lbs., 
ready-to-cook  -  U.S.  Grade  A 


500 


To  be  delivered 


Chicken,  fresh  chilled  fowl, 
3-1/2  -  k   lbs.,  Ready-to-cook, 
U.  S.  Grade  B 


100 


To  be  delivered 


Turkey,  frozen,  Young  Tom 
20  -  22  lbs.,  Ready-to-cook, 
U.  S.  Grade  A 


To  be  delivered 


Ducks,  frozen  Roaster  Duckling, 
5  -  5-1/2  lbs.,  Ready-to-cook, 
U.  S.  Grade  A 


lbs, 


lbs, 


100 


50 


To  be  delivered 


lbs, 


lbs, 


Vendor 
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For  additional  information  concerning  this  service,  contact  the  local 
Area  Supervisor  whose  address  is  listed  below,  or  write  to  the  Poultry 
Division,  Agricultural  Marketing  Service,  Washington  25,  D.  C. 


L.  J.  Dolson 

Area  Supervisor,  Poultry  Grading 

Room  203 

180  New  Montgomery  Street 

San  Francisco  5,  California 

Telephone:  Exbrook  2-6820;  Extension  282 


L.  W.  Fletcher 

Area  Supervisor,  Poultry  Grading 

Room  1117 

U.  S.  Customs  House 

610  S.  Canal  Street 

Chicago  7,  Illinois 

Telephone:  Harrison  7-6910;  Extensions  338,  339 


Frank  J.  Santo 

Area  Supervisor,  Poultry  Grading 

503  Iowa  Building 

Dee  Moines,  Iowa 

Telephone:  Cherry  3-2171;  Extensions  h'jk,  kf? 


James  B.  York 

Area  Supervisor,  Poultry  Grading 

1006  U.  S.  Custom  House 

2nd  and  Chestnut  Streets 

Philadelphia  6,  Pennsylvania 

Telephone:  Market  7-6000;  Extensions  U82  and  k&3 


